
 
 

 

 

 

 

 

 
 

ALLAN SCOTT 

Cellar Door Experience 
 
 
 
 

 Canapés 
 
- 
 

Salt Baked Celeriac, pearl barley & mushroom 
 
- 
 

Turbot, leeks, Brancaster mussels & caviar butter sauce 
or 

Terrine of Heritage Beetroot, goats’ cheese, apple & walnut 
 
- 
 

Suffolk Venison, quince, salsify, chocolate, cavolo nero, hazelnut 
or 

Potato & Truffle Pithivier, sauce soubise  
 
- 
 

Millionaire’s Fondant, salted caramel, vanilla ice cream 
 
- 

Coffee & Macarons 
 

 
 
 
 

Accompanied by a special wine flight, hand-picked by Allan and Josh Scott 


